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Beef Red Pepper 

Ingredients: 

Undercuts (finely cut) 
Onion 

Spring onions 

Dry, long red chillies 

Garlic 

Cornflour (made into paste with water) 

Black pepper powder 

White pepper powder 

Worcestershire sauce 

Salt 

Oil 

Lettuce 



300 grams 
1 

2 stalks 
3 

4 cloves 

1 tbsp 
'/4tsp 
Vitsp 

2 tbsp 
to taste 

3 tbsp 

for decoration 



Method: 

Thickly cut onion, spring onions, red chillies and garlic. 
Heat oil in a pot and thoroughly fry garlic, chillies and 
undercut. 

Add remaining ingredients except cornflour and cook for 
few minutes; gradually add cornflour while continuously 
stirring and cook for 5 minutes. 
Decorate serving dish with lettuce and place Beef Red 
Pepper on top; serve hot. 
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Fish Yogurt Masala 



Ingredients: 

Fish fillets 
Onion 

Ginger/garlic paste 

Fresh coriander (chopped) 

Mustard seeds 

Yogurt 

Egg 

Gram flour 
Lemon iuice 
Red chilli powder 
Turmeric powder 
Hot spices powder 
Cumin seeds (crushed) 
Salt 
Oil 

Lettuce 



'/2 kg 
1 

2tbsp 
V* bunch 

1 tbsp 
250 grams 
1 

4 tbsp 

2 tbsp 
1 tbsp 
1 tsp 

1 tsp 
1 tbsp 
to taste 

4 tbsp + for frying 
for decoration 



Method: 

Cut fish fillets into 2-3 inch pieces and marinate with egg, 
gram flour, lemon juice and salt; keep aside for a little 
while. 

Heat oil in a wok and fry fish golden. 

Heat oil in a seperate wok and fry onion golden; add all 

ingredients including fish but except yogurt and fry. Add 

yogurt and cook till oil separates. 

Decorate serving dish with lettuce and place fish on top; 

serve. 
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Fried Vegetable Bhujiya 



Ingredients: 

Bottle gourd 
Ribbed gourd 
Okra 

Onions (chopped) 

Tomatoes (chopped) 

Green chillies (finely cut) 

Fresh coriander (chopped) 

Dried fenugreek leaves 

Red chillies (crushed) 

Fresh coriander seeds (crushed) 

Cumin seeds (crushed) 

Red chilli powder 

Turmeric powder 

Ginger/garlic paste 

Salt 

Oil 

Ginger (finely cut) 



300 grams 

300 grams 

300 grams 

2 

2 

5 

Vi bunch 
1 tsp 
1 tbsp 
1 tbsp 
1 tbsp 
Vi tbsp 
V2 tbsp 



2 tbsp 
to taste 

Vi cup + for frying 
for sprinkling 



Method: 

Cut both gourds and okra into rounds. 

Heat oil in a wok and fry vegetables; remove. 

Heat oil in a pot and fry onions brown; add all ingredients 

except vegetables and cook till oil separates. 

Add vegetables and cook on low flame for 1 0 minutes; dish 

out. 

Sprinkle ginger and serve. 
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Hot and Spicy Prawns 



Ingredients: 

Prawns (big) 
Onion (chopped) 
Ginger (chopped) 
Whole hot spices 
Coriander powder 
Red chilli powder 
Ginger/ garlic paste 
Yogurt 
Screwpine 

Fresh coriander (chopped) 

Salt 

Oil 



300 grams 
1 

1 tbsp 
1 tbsp 
1 tbsp 

1 tsp 

2 tbsp 
1 cup 

1 tsp 

2 tbsp 
to taste 

3 tbsp 



Method: 

Slit open prawns from centre. 

Heat oil in a wok and fry onion and ginger. Add coriander, 
red chillies, hot spices and ginger/garlic and cook for few 
minutes. 

Add yogurt and cook till oil separates. 

Add prawns, screwpine, fresh coriander and salt; cook for 

2 minutes and dish out. 
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Fruit Pasta Pudding 



Ingredients: 

Mixed fruits (canned) 
Nutmeg (powdered) 
Walnuts (chopped) 
Pasta (boiled) 
Sour cream 
Cottage cheese 

E gg s 

Sugar syrup 
Brown sugar 
Butter (melted) 



• v 



1 cup 
Vi tsp 

50 grams 

2 cups 

1 00 grams 
300 grams 
2 

Vi cup 
2tbsp 

50 grams + for brushing 



Method: 

Brush butter on a Pyrex dish and spread layer of fruits in it. 

Sprinkle nutmeg and walnuts over them. 

Mix all ingredients except brown sugar in a bowl and add 

to dish; sprinkle brown sugar on top. 

Bake in a pre-heated oven at 1 80°C for 25 minutes. When 

top turns golden, remove from oven and allow to cool. 

Serve cold 



fl> 300 /$ 

iJi-'/i ^fp- 



JL-2 
r-i/l00 



- 0?% J?±i*25s 1 80°C Jt eHUffe. ^^.Jjj)(J?Cl>U 



Stuffed Okra 



Ingredients: 

Okra 

Tamarind pulp 
Fennel seeds 
Cumin seeds 
Mustard seeds 
Coriander seeds 
Green chillies 
Salt 
Oil 



'/2 kg 
V2 cup 
1 tbsp 

1 tbsp 
Vi tbsp 

2 tbsp 
6 

to taste 
V2 cup 



Method: 

Roast fennel, coriander, cumin and mustard seeds on an iron 

griddle; powder; add tamarind pulp. 

Slit okras open and fill with prepared masala. 

Heat oil in a wok and carefully fry okras while stirring with 

spoon. 

Add salt and green chillies and dish out. 
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Fish Kara hi 




Ingredients: 




King fish fillets 


ikg 


White vinegar 


V2 cup 


Tomatoes (chopped) 


4 


Red chillies (crushed) 


1 tbsp 


Green chillies (finely cut) 


8 


Ginger/garlic paste 


1 tbsp 


Hot spices powder 


1 tsp 


Cumin seeds 


1 tsp 


Coriander seeds 


1 tsp 


Black peppercorns (crushed) 


1 tsp 


Yogurt (whipped) 


V2 cup 


Lemon juice 


4 tbsp 


Salt 


to taste 


Oil 


1 cup 


Fresh coriander, green chillies, 




ginger (finely cut) 


for sprinkling 



Method: 

Cut fish into small pieces and keep aside. 
Marinate with vinegar for 20 minutes; wash and strain fish. 
Heat little oil in a frying pan and fry fish golden. 
Thickly grind coriander, cumin and pepper together. 
Thoroughly fry yogurt, tomatoes, ginger/garlic, red chillies 
and hot spices in a wok; add fish. 

Add ground masala, lemon juice, green chillies, little oil and 
salt; tilt wok from side to side. Gradually add remaining oil 
and leave on dum. 

Sprinkle coriander, green chillies and ginger and serve. 
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Pickled Chicken 



Ingredients: 

Chicken pieces 
Tomatoes (chopped) 
Onions (chopped) 
Green chillies (big) 
Dried round red chillies 
Garlic (peeled) 
Tamarind pulp 
Fennel seeds 
Onion seeds 
Turmeric powder 
Coriander seeds 
Ginger (finely cut) 
Salt 
Oil 

Filling Ingredients: 

Cumin seeds (crushed) 
Coriander seeds 
Mustard seeds 



'/ 2 kg 

3 

3 

5 

6 

6 cloves 
Vi cup 
1 tsp 
1 tsp 
1 tsp 
1 tbsp 
2tbsp 
to taste 

1 cup + 2 tbsp 



1 tbsp 

1 tbsp 

2 tbsp 



Method: 

• Roast filling ingredients on an iron griddle and powder. 

• Add salt and 1 tbsp tamarind pulp. 

• Slit green chillies lenghtwise from centre and fill with masala. 

• Heat oil in a pot and fry onions brown; remove. 

• In same pot cook chicken, turmeric and salt till dry. 

• Add all ingredients except onion and tamarind pulp and fry 
for few minutes. 

• Add pulp and cook on low flame for few minutes. 

• I liKit 2 tbsp oil in a dying pan and saute chillies; add to pot 
and leave on dum. 
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Sambar 

Ingredients: 

Yellow lentils (soaked) 1 cup 

Bottle gourd (cut small) V2 

Eggplants, tomatoes (cut small) 2 each 

Potato 1 
Green chillies, Seed pods (cut small) 4 each 

Onion (fried) 1 

Ginger/garlic paste V2 tbsp 
Cumin seeds (roasted and powdered) 1 tbsp 

Fenugreek seeds V2 tsp 

Coriander powder 1 tbsp 

Red chilli powder 1 tbsp 

Turmeric powder 1 tsp 

Tamarind pulp V2 cup 

Luke warm water 2 cup 

Salt to taste 

Tempering Ingredients: 

Curry leaves few 

Whole dried red chillies 2 

Mustard seeds 1 tsp 

Oil 1 cup 

Method: 

• Cook lentils, ginger/garlic, cumin, fenugreek, coriander, 
onion and water in a pot for 4 hours or till lentils are tender. 

• Add remaining ingredients and cook on low flame. 

• When all vegetables are tender, mash till well-mixed. 

• Heat oil in a frying pan; fry all tempering ingredients and 
pour on Samber. 

• Note: Use wooden spoon for cooking. 
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Potato Kheer 



Ingredients: 




Potatoes (boiled and mashed) 


4 


Fresh milk 


1 kg 


Whole dried milk 


250 grams 


Condensed milk 


300 grams 


Sugar 


2 cups 


Green cardamoms 


6 


Pistachios (finely cut) 


20 


Almonds (finely cut) 


20 


Almonds, pistachios, silver leaves 


for garnishing 



Method: 

• Boil milk in a pot. 

• Add cardamoms, potatoes, and sugar; cook till thick and 
well-mixed. 

• Remove from flame and add dried milk, condensed milk, 
almonds and pistachios and thoroughly mix. 

• Remove Kheer in an earthenware container and garnish with 
almonds, pistachios and silver leaves; serve. 
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Crispy Chow Mien 

Ingredients: 

Egg noodles (boiled) 
Cnicken breasts (finely cut) 
Onion (chopped) 
Capsicum 

Cabbage (finely cut) 
Soya sauce 

Cornflour (made into paste with water) 

Garlic (chopped) 

Ginger (chopped) 

Black peppercorns (crushed) 

Chinese salt 

Chicken stock 

Spring onions (thickly cut) 

Salt 

Oil 

Lettuce (finely cut) 




2 cups 
300 grams 
1 

1 

Vi cup 
3tbsp 
2tbsp 

3 cloves 

1 -inch piece 

1 tsp 
!/2 tsp 

2 cups 

3 stalks 
to taste 

4 tbsp + for frying 
for decoration 



Method: 

• Heat oil in a wok and fry Vi noodles; remove. 

• Layer a serving dish first with boiled noodles, then fried 
noodles. 

• Decorate edges of dish with lettuce. 

• Heat oil in a pot and cook chicken for few minutes; add 
garlic, ginger and onions and fry for 3 minutes. 

• Add all ingredients except cornflour and cook for few 
minutes. 

• Add cornflour gradually and cook till thick; pour over 
noodles and serve. 
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Maharaja Kebabs 



Ingredients: 

Beef mince (boiled) 
Cottage cheese (grated) 
Ginger/garlic (chopped) 
Onion (chopped) 
Black peppercorns (crushed) 
Red chillies (crushed) 
Cumin seeds (crushed) 
Coriander seeds (crushed) 

Eggs 

Cumin powder 

Green chillies (chopped)- 

Fresh coriander 

Salt 

Oil 

Lettuce, tomato, lemon (cubed) 



300 grams 
200 grams 
1 tbsp 
1 

Vi tsp 
1 tbsp 
Vi tsp 

'/2 tsp 

2 

1 tsp 

5 

V2 bunch 
to taste 
for frying 
for decoration 



Method: 

Mix one egg and all otfier ingredients in a bowl and make 
kebabs. 

Beat egg and coat kebabs with it. 

Heat oil in a frying pan and fry kebabs golden from both 
sides. 

Decorate serving dish with lettuce, tomato and lemon and 
place kebabs in dish; serve. 
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Afghani Boti 

Ingredients: 

Mutton pieces (boneless) 
Mutton rat 

Black peppercorns (crushed) 
Garlic paste 
Raw papaya paste 
Cinnamon powder 
Salt 
Oil 



'/2 kg 

250 grams 
1 tsp 

1 tbsp 
x h cup 
V2 tsp 
to taste 

2 tbsp 



Cucumber, tomato (cut into rounds) lettuce for decoration 



Method: 

• Cube rat. Mix all ingredients in a bowl and keep aside for 2 
hours. 

• Pierce 3 pieces mutton, one piece fat and 3 mutton pieces on 
a skewer. Grill over charcoals or bake in oven and dish out. 

• Prepare more skewers in the same way. 

• Decorate serving dish with cucumber, tomato and lettuce; 
place skewers on top and serve. 
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Cashew nut Soya Dipping Sauce 



Ingredients: 

Cashew nuts (powdered) V2 cup 

Soya sauce 1 cup 

White vinegar V2 cup 

Ginger paste 1 tbsp 

Spring onions (finely cut) 3 stalks 

Red chilli paste 2 tbsp 
Cornflour (made into paste wiffi water) 1 tbsp 

Salt to taste 

Oil 2 tbsp 

Lettuce leave for decoration 



Method: 

Heat oil in a saucepan and fry ginger. 

Add cashews, soya sauce, vinegar, red chilli paste and salt 

and cook for few minutes. 

Add spring onions and cook for few more minutes; add 
cornflour gradually and remove in bowl when thick. 
Decorate sauce with lettuce and serve. 
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Saffron Jalebis 



Ingredients: 

Refined flour (sieved) 

Sugar 

Water 

Orange food colour 

Yeast 

Saffron 

Screwpine 

Fresh milk 

Oil 

Silver leaves 



'/akg 

1 kg + Vi tsp 
4 cups 
1 pinch 
1 tbsp 
1 pinch 
few drops 
as required 
for frying 
for garnishing 



Method: 

• Cook water, sugar and screwpine in a pot till sticky; keep 
aside. 

• Mix sugar and yeast in lukewarm water and keep aside to 
swell. 

• Mix yeast and all other ingredients in a bowl and keep 
aside for 2 hours; whip mixture till sticky. 

• Fill into a piping bag; heat oil in a wok and pipe pretzel- 
shaped jalebis in oil. 

• When jalebis turn golden remove and immerse into sugar 
syrup; dish out after a little while. 

• Garnish jalebis with silver leaves and serve. 



jL-,4 jl 



J 



/JL S. S>\ eJ* j&J:i-y;jbjl l} s "\/ Jj^ '<L£- 0^1 
iS/fay* -ufb-- Jb^ X jJ(^-J &?-J< 

^]fUyf-^/-J^J^JJi^^^>'J<'J^Jj^' 

-jfi3?f\fc-\Jj> 





Green Chilli Mince 



Ingredients: 

Beef mince Vfe kg 

Yogurt >/ 2 cup 
Turmeric powder tsp 

Cumin seeds V2 tsp 

Onions (finely cut) 3 

Green chillies (finely cut) 1 0 

Onion (cut into 1 -inch pieces) 1 

Garlic (chopped) 1 tsp 

Lemon juice Va tsp 

Water 2 cups 

Fresh coriander (chopped) 3 tbsp 

Salt 1 tsp 

Oil W cup 

Cucumber for decoration 



Method: 

Mix yogurt, turmeric, cumin and salt in mince. 

Heat oil in a pot and fry finely cut onions golden; add 

mince and fry. 

Add water and cook with lid on for 1 5 minutes. 

Add chillies, onion and garlic and cook till dry; add lemon 

juice and fresh coriander. 

Dish out and decorate dish with cucumber; serve. 
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Nawabi Tikiyaan 



Ingredients 

Beef mince Vz kg 

Raw papaya paste 2 tbsp 

Ginger/garlic paste 3 tsp 

Green cardamom powder Vz tsp 
Chickpeas (roasted and powdered) 3 tbsp 

Red chilli powder 1 tsp 

Hot spices powder 1 tsp 

Salt • 1 tsp 

Clarified butter for frying 

Lettuce, tomato, cucumber for decoration 



Method: 

• Mix all ingredients in mince and grind in a chopper. 

• Remove in a bowl and refrigerate for 2 hours; make medium 
size cutlets. 

• Heat clarified butter in a frying pan and fry cutlets golden 
from both sides; dish out. 

• Decorate dish with lettuce, tomato and cucumber; serve. 
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Spaghetti Pizzailo 



Ingredients: 

Beef mince 250 grams 

Spaghetti (boiled) 3 cups 

Tomato (canned) 1 

Tomato puree 1 tbsp 

Mixed herbs 1 tsp 

Red chillies (crushed) 1 tsp 

Black peppercorns (crushed) I/2 tsp 

Garlic (chopped) 1 tsp 

Parmesan cheese 1 tbsp 

Parsley (chopped) 1 tbsp 

Capsicums (cubed) 1 cup 

Mushrooms (finely cut) 3 

Onions (finely cut) 1 cup 

Salt 1 tsp 

Oil 2 tbsp 



Method: 

Heat oil in a pot and fry garlic and onions golden. 
Add mince and fry; add herbs, red chillies, pepper, tomato 
and tomato puree; cook with lid on till mince is tender. 
Add remaining ingredients and dish out. 
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Falafel 



Ingredients: 

Chickpeas (soaked) 250 grams 

Fresh coriander (chopped) 3 tbsp 

Garlic (chopped) 1 tsp 

Cumin seeds 1 tsp 

Baking soda V* tsp 

Red chillies (crushed) 1 tsp 

Salt 1 tsp 

Oil * for frying 



Method: 

Finely blend chickpeas in a blender and remove in a bowl. 
Add remaining ingredients; heat oil in a wok and fry small, 
golden dumplings; remove on absorbent paper. 
Serve hot. 
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No-Bake Peanut Butter Twix Pie 



Ingredients: 

Biscuit crumbs 

Butter (melted) 

Cream cheese 

Peanut butter (smooth) 

Icing sugar 

Vanilla essence 

Chocolate (melted) 

Fresh cream (cold, whipped) 

Chocolate chips, cream 



2 cups 
6tbsp 
200 grams 
1 cup 
V2 cup 

1 tsp 
V2 cup 

2 V2 cups 

for garnishing 



Method: 

Mix butter in biscuit crumbs and set in pie dish; refrigerate. 
Beat cheese with an electric beater; add peanut butter, sugar and 
essence; beat again. 

Add 1 V2 cups cream, mixing with a spoon; spread on top of 
biscuit base and refrigerate for 5 hours. 
Mix remaining cream in melted chocolate and pour on top. 
Garnish pie with chocolate chips and cream and serve. 
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Potato Salad 

Ingredients: 

Potatoes 
Garlic 

Tomato (chopped) 

Black peppercorns (crushed) 

Mustard seeds 

Lemon juice 

Spring onions (chopped) 
Salt 

Olive oil 




'/2 kg 
1 clove 
1 

1 pinch 

2 tsp 
Va cup 

V2 cup + for 
garnishing 
to taste 
2 tbsp 



Method: 

Boil potatoes in a pot; add salt and leave on dum. 

Peel potatoes and cut into small pieces. 

Mix all remaining ingredients in a bowl and put on top of 

potatoes. 

Garnish with spring onions and serve. 
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Pan-Roast Barbecue Chops 



Ingredients: 

Chops 
Potatoes 

(peeled and cut lengthwise into 4) 
Raw papaya paste 
Brown sugar 
Soya sauce 
Wnite vinegar 
Red chillies (crushed) 
Red chilli powder 
Garlic (chopped) 
Ginger (chopped) 
Tomato ketchup 
Water 
Salt 
Oil 

Red chutney 

Method: 

Marinate chops with papaya; keep aside. 

Cook all remaining ingredients in a saucepan till thick; leave 

some masala aside and coat chops with remaining masala. 

Cook in a pot on low flame with lid on, till chops are 

semi-cooked. 

Brush remaining masala on chops; add potatoes and cook till 

completely tender; dish out. 

Serve chops accompanied by red chutney. 



'/ 2 kg 



2 

2tbsp 
2 tbsp 
1 tbsp 
1 tbsp 
1 tsp 
1 tsp 

1 tsp 

2 tbsp 
V-2 cup 
Vi cup 

'/2 tsp 

4tbs 

as accompaniment 
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Tawa Boti 



Ingredients: 

Chicken pieces 

Onion (finely cut) 

Capsicum (cubed small) 

Tomatoes (cubed small) 

White vinegar 

Yogurt 

Mayonnaise 

Garlic (chopped) 

Green chillies (cut lengthwise) 

Red chilli powder 

Hot spices powder 

Turmeric powder 

Oregano 

Salt 

Oil 



6$ 



'/zkg 

1 
1 

2 

2tbsp 
Va cup 
2tbsp 
2 cloves 
6 

2 tbsp 
1 tsp 
'/4tsp 
1 tsp 
1 tsp 
4 tbsp 



Method: 

Marinate chicken with oil, vinegar, yogurt, mayonnaise, 
garlic, hot spices, turmeric, oregano, red chillies and salt and 
keep aside for Vi hour. 

Cook in a pot with green chillies on medium flame till chicken 
is tender. 

Add capsicum, onion and tomatoes and leave on dum. 
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Chicken Masala Curry 



Ingredients: 

Chicken pieces (boneless) 1 kg 

Water 2 cups 

Onions (finely cut) 2 

Cloves 6 

Tomatoes (chopped) 3 

Cinnamon 2 sticks 

Ginger (chopped) 1 tbsp 

Black peppercorns (crushed) V2 tsp 

Garlic (chopped) 1 tsp 

Green chillies (finely cut) 1 0 

Red chillies (crushed) . 1 tbsp 

Hot spices powder 1 tsp 

Coriander powder 1 tsp 

Salt to taste 

Clarified butter V2 cup 

Fresh coriander, tomato (chopped) for garnishing 

Method: 

Cook chicken, cloves, pepper, cinnamon, garlic, red chillies, 
onions, ginger, water and salt in a pot on low flame till dry. 
Add clarified butter, tomato and green chillies and fry; cook 
till chicken is tender. Add coriander and hot spices powder 
and leave on dum. 

Sprinkle fresh coriander and tomatoes and serve. 
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Chicken Jalfrezi 



Ingredients: 

Chicken pieces (boneless) 

Onion (finely cut) 

Garlic (chopped) 

Green chillies (cut lengthwise) 

Curry powder 

Tomato (blended) 

Ginger (chopped) 

Capsicum (finely cut) 

Salt 

Vegetable oil 



lkg 
1 

2 cloves 
4 

2tsp 
1 

1 tsp 
1 

1 tsp 
4tbs 



Method: 

• Heat oil in a pot and fry onion, garlic and chillies till onion are 
golden. 

• Add curry powder, tomato, chicken and salt and cook till 

chicken changes colour. 

• Add ginger and capsicum and leave on dum. 
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Baked Chicken Breasts 

Ingredients: 

Chicken breasts 2 

Black peppercorns (crushed) 1 hp 

Garlic paste 2 tsp 

Paprika powder 1 tsp 

Lemon juice 4 tbsp 

Chilli sauce 4 tbsp 

Oregano 1 tsp 

Salt '/z tsp 

Butter (melted) 50 grams 

Fresh coriander, lettuce, tomato for decoration 



Method: 

• Marinate chicken with all ingredients and keep aside for 1 
hour. 

• Place chicken breasts with masala in an oven dish; bake in 
pre-heated oven at 1 80° C for Vi hour; remove in a serving 
dish. 

• Decorate with coriander, lettuce and tomato; serve. 
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Grilled Kafta Kebabs 

Ingredients: 

Chicken pieces (boneless) 
Garlic 

Onions (finely cut) 
Olives 

Parsley (chopped) 

Coriander powder 

Hot spices powder 

White pepper (crushed) 

Ginger (chopped) 

Cumin seeds 

Black pepper powder 

Saffron 

Salt 

Oil 

Lettuce, tomato (cut into rounds) 



'/ 2 kg 
4 cloves 
3 
10 

'/2 bunch 
1 tsp 
1 tsp 
1 tsp 
1 tsp 

'/2 tsp 
'/2 tsp 

Vi tsp 
1 tsp 
1 cup 

for decoration 



Method: 

Chop all ingredients in a chopper. 

Soak wooden skewers in water for V2 hour. Take little chopped 
chicken on palm and make meatballs. Pierce skewer in the 
meatball and shape into long kebab. Repeat process to make 
more skewers and refrigerate. 

Heat oil in a frying pan and fry kebabs from all sides; dish 
out. 

Decorate serving dish with lettuce and tomato and serve. 
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Shredded Masala Chicken 




Ingredients: 

Chicken (boiled and shredded) 

Mushrooms (finely cut) 

Brown sugar 

Garlic (chopped) 

Rosemary 

Oregano 

Lemon juice 

Soya sauce 

Black peppercorns (crushed) 
Cabbage (finely cut) 
Fresh coriander (chopped) 
Salt 
Butter 

Lemon (cut into rounds) 



'/2 kg 
1 cup 
1 tbsp 
2tsp 
1 tsp 
1 tsp 

Vt CUp 

3 tbsp 

'/2tsp 

1 cup 

2 tbsp 

'/2 tsp 

50 grams 
for garnishing 



Method: 

Marinate chicken with butter, garlic, rosemary, oregano, 
pepper and salt and keep aside for Vi hour. 
Cook in a pot with remaining ingredients for few minutes with 
lid on. 

Dish out chicken and garnish with lemon; serve. 
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Oven-baked Magloba 

Ingredients: 

Mutton pieces 1 kg 

Rice (boiled) 1 kg 

Whole black peppercorns 1 tsp 

Cumin seeds 1 tsp 

Eggplant (finely cut lengthwise) 1 

Potatoes (fried and cut into rounds) 4 

Fresh coriander V2 bunch 

Hot spices powder 2 tsp 

Garlic 6 cloves 

Ginger 1 -inch piece 

Water _ 4 cups 

Salt 1 % tsp 

Olive oil 4 tbsp 

Fresh coriander (chopped) for sprinkling 



Method: 

Mix ginger, garlic and salt in mutton and boil till tender. 
Remove mutton; strain the stock and set aside. 
Heat oil in a pot and fry mutton golden; remove. Bring to boil 
stock, black pepper, cumin, hot spices and salt in same pot. 
Add rice and cook till dry. 

Layer Pyrex dish with rice; place mutton, potatoes and 
eggplants on top and bake in a pre-heated oven at 1 80°C for 
V2 hour; remove. 

Sprinkle coriander on Magloba and serve. 
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Tangy Potato Curry 

Ingredients: 

Potatoes (peeled and cubed) V2 kg 

Yogurt 250 grams 

Tomatoes (blended) 250 grams 

Red chillies (crushed) 2 tsp 

Sugar 1 tbsp 

White vinegar 4 tbsp 

Mustard seeds 1 tsp 

Onion seeds 1 tsp 

Fennel seeds 1 tsp 

Hot spices powder 1 tsp 

Garlic (chopped) 2 tsp 

Ginger (chopped) 1 tbsp 

Water V2 cup 

Salt 1 tsp 

Oil '/zcup 

Green chillies (thickly cut) for sprinkling 

Tomatoes for decoration 



Method: 

• Whip yogurt with sugar, water and oil. 

• Cook in a pot stirring continuously till oil separates. 

• Add tomatoes, red chillies, V2 vinegar, mustard seeds, onion 
seeds, fennel, garlic, hot spices and salt and fry. 

• Add ginger, remaining vinegar and potatoes and cook till 
tender. Dish out; sprinkle green chillies on top. 

• Decorate dish with tomatoes and serve. 
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Bottle-gourd Lentils 

Ingredients: 

Bottle gourd (cut small) 1 

Gram lentils (boiled) 2 cups 

Onions (finely cut) 1 cup 

Ginger (finely cut) 1 -inch piece 

Garlic (chopped) 4 cloves 

Red chillies (crushed) 1 tbsp 

Fresh coriander (chopped) 2 tbsp 

Cumin seeds (roasted) 1 tbsp 

Lemon juice V* cup 

Red food colouring Vi tsp 

Yogurt (whipped) V* cup 

Salt to taste 

Oil '/4 cup 
Bottle gourd slices 

(cut into rounds and fried) for base 

Ginger for garnishing 



Method: 

Blend garlic, ginger, cumin, red chillies, lemon juice and food 
colouring in a blender to make chutney. 
Heat oil in a pot and fry chutney. 

Add yogurt and fry for few minutes; add onions, lentils, bottle 
gourd, coriander and salt and cook with lid on till tender. 
Arrange bottle gourd pieces in a dish; place lentils on top; 
garnish with finely cut ginger and serve. 
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Caramel Apple Tart 

Ingredients: 

Refined flour (sieved) 
Butter (melted) 
Baking powder 
Egg yolk 
Vanilla essence 
Icing sugar 
Fresn cream 

Fresh milk (cold) 

Apples (peeled and cut small) 

Almonds, pistachios (finely cut) 



1 V2 cups 
2tbsp 
V2 tsp 
1 

V2 tsp 
2 tbsp 



for 



V2 cup . 
garnishing 
V2 cups 
2 

2 tbsp 



Method: 

• Mix flour, baking powder and butter in a bowl and crumble 
with fingers. 

• Add egg yolk, sugar, essence and milk and knead into dough; 
place in a bowl. 

• Cover with plastic and refrigerate. 

• Roll out into disc and set in a tart pan; bake in a pre-heated 
oven for 20 minutes at 1 80°C and remove. 

• Melt sugar in a saucepan and fry golden. 

• Add cream and thoroughly mix; when tart shell cools, pour in 
sugar syrup. 

• Layer with apples and sprinkle almonds; bake in a pre-heated 
oven at 1 80 C for 5 minutes: remove. 

• Refrigerate; garnish Cream Apple Tart with cream and serve. 
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Carrot and Coconut Halwa 




Ingredients: 








Carrots (grated) 
Coconut paste 
Cardamom powder 


'/2 kg 
1 cup 
Vi tsp 


/* 








Dried milk 


2 cups 






Sugar 
Butter 


1 cup 
2tbsp 




Dried fruits, sterling silver leaves 


for garnishing 













Method: 

• Heat butter in wok and cook carrots, cardamom and coconut 
till dry. 

• Add sugar and further cook; add milk and thoroughly fry for 
10 minutes. 

• Dish out and garnish with almonds, pistachios and silver 
leaves; serve. 




Cold Pasta Salad 

Ingredients: 

Pasta (boiled) 2 cups 

Cucumber (cubed) 1 

Onion (finely cut) 1 

Cherry tomatoes 6 

Black olives Vi cup 

Dressing Ingredients: 

Lemon juice 1 tbsp 

Black peppercorns (crushed) Vi tsp 

Garlic (chopped) 2 cloves 

Sugar 1 pinch 

Salt V* tsp 

Olive oil 1 cup 

Method: 

Mix all dressing ingredients in a bowl. 

Mix salad ingredients and dressing in a big bowl and 

refrigerate for 2 hours. 

Serve cold. 
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Green Dum Chicken 



Ingredients: 

Chicken pieces (boneless) 
Fresh coriander 
Mint leaves 
Spinach leaves 
Red chilli powder 
Lemon juice 
Yogurt 
Fresh cream 
Ginger/garlic paste 
Hot spices powder 
Salt 
Oil 

Fresh coriander leaves 
Mint chutney 

Method: 

Blend coriander, mint and spinach with little water. 
Marinate chicken with blended masala, red chillies, 
lemon juice and salt and keep aside for V2 hour. 
Add remaining ingredients except oil and keep aside 
for a little while. 

Pierce chicken on wooden skewers and grill over coals, 
applying oil intermittently. 

Sprinkle coriander on Green Dum Chicken and serve 
with chutney. 



1 kg 
1 bunch 

1 bunch 
12 

2 tsp 
3tbsp 
% cup 
V2 cup 
lOtbsp 
1 tbsp 
to taste 

as required 

for sprinkling 

as accompaniment 
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Kerala Mutton 

Ingredients: 

Mutton pieces 1 kg 

Cumin seeds 1 tsp 

Coriander seeds 1 tbsp 

Whole dried red chillies 5 

Fenugreek seeds, mustard seeds Vi tsp each 

Red chilli powder '/a tsp 

Cinnamon 2 sticks 

Green cardamoms, cloves 6 each 

Bay leaves, onions (finely cut) 2 each 

Desiccated coconut % cup 

Poppy seeds 2 tbsp 

Black peppercorns 1 2 

Ginger (chopped) 2-inch piece 

Garlic (chopped) 1 5 cloves 
Curry leaves, green chillies (chopped) 1 0 each 

Turmeric powder 1 tsp 

Tomatoes (finely cut) 3 

Salt to taste 

Oil '/2 cup 

Fresh coriander for sprinkling 

Method: 

• Heat oil in a pot and fry cumin, coriander, red chillies, 
fenugreek seeds, cinnamon, cardamoms, cloves and bay 
leaves; add coconut, poppy seeds, and pepper and cook t 
coconut changes colour. Remove. 

• Allow to cool and grind. 

• Grind ginger, garlic and green chillies separately. 

• In same pot fry mustard seeds and curry leaves; add 
onions. 

• When onions turn brown, add mutton, green chilli paste 
and remaining ingredients and fry till oil separates. Add 1 
cup water and cook with lid on. 

• Wnen mutton is tender add coconut and leave on dum. 

• Sprinkle fresh coriander and serve. 
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Cake Rusks 



Ingredients: 




Refined flour (sieved) 


1 cup 


Baking powder 


1 tsp 


E 99 s 


3 


Icing sugar 


3 A cup 


Vanilla essence 


1 tsp 


Orange food colour 


few drops 


Salt 


1 pinch 


Butter 


'V2 cup 


Method: 





Beat butter, food colour, and sugar with an electric beater; add 
eggs and whip. 

Add flour, baking powder, essence and salt and mix with a 
spoon. 

Brush oil on a 7X1 1 cake mould and pour batter; bake in a 
pre-heated oven at 1 80°C for 20 minutes; remove from mould 
when cooled and cut into thin pieces with a sharp knife. 
Place in a baking tray and bake at 1 50°C for 1 5 minutes or till 
golden. Cool on a wire rack; serve 
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Fond Dairies 






Dry Fruit Kulfi 



Ingredients: 

Whole dried milk 
Condensed milk 
Evaporated milk 
Fresh cream 
Screwpine 
Bread 

Pistachios (chopped) 



V2 cup 
400 grams 
450 grams 
1 '/? cups 

1 tsp 

2 ' 
2 



slices 

tbsp + for decoration 



Method: 

Mix all ingredients in a bowl and beat with an electric 
beater. 

Fill in kulfi moulds and freeze. 

When thoroughly frozen, remove from moulds and garnish 
with pistachios; serve. 
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Prawns with Lemon Butter Sauce 



Ingredients: 

Prawns 

Lemon 

Butter 

Red chillies (crushed) 

Garlic (chopped) 

Parsley 

Salt 

Oil 

Lemon slices 



1 kg 
V2 cup 
250 grams 
1 tbsp 
1 tbsp 
1 bunch 
to taste 
Vi cup 

for garnishing 



Method: 

• Heat oil in a wok and fry garlic golden. 

• Add prawns and salt and cook till colour changes. 

• Cook lemon juice in a saucepan till half remains; remove 
from flame. 

• Add butter and salt and cook on low flame. 

• Add red chillies, parsley and prawns and dish out; 
garnish dish with lemon and serve. 
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Pickled Biryani 

Ingredients: 

Chicken pieces 
Rice (boiled) 
Red chilli powder 
Turmeric powder 
Green chillies 

Fresh coriander, mint leaves (finely cut) 
Yogurt 

Ginger/garlic paste 
Onions (Tried) 
Tomatoes (finely cut) 
Cloves, green cardamoms 
Cinnamon 
Bay leaf 

Orange food colour 
Water 
Salt 
Oil 

Spring onion, capsicum, lettuce 
Tomato 

Ingredients for pickle masala 
Orion seeds, mustard seeds, 
Fenugreek seeds 
Cumin seeds, coriander seeds 
Bay leaf 

Method: 

Coarsely grind ingredients of pickle masala. 
Heat oil in a pot and fry cloves, bay leaf, cardamoms 
and cinnamon; add yogurt, tomatoes and onions and fry 
for few minutes. 

Add chicken, water, red chillies, turmeric and salt; cook 
till chicken is tender and dry. 

Add pickle masala, coriander, mint and green chillies 
and fry for few minutes. 

Layer rice in a pot; add layer of chicken and food colour 
and leave on dum. 

Decorate serving dish with spring onions, capsicum, 
tomato and lettuce. Dish out biryani in it and serve. 




1 kg 
'/2 kg 
1 tsp 
1 tsp 
6 

4 tbsp each 
1 cup 

1 tbsp 
% cup 
3 

4 each 

2 sticks 
1 

1 pinch 
1 cup 
to taste 
V2 cup 

for decoration 



Vi tsp each 
Vitsp 

1 tbsp each 
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